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This memorandum addresses procedures tbr conduct ing a HACCP Cornpl iance Inspect ion. COMAR 10.15.03
Food Service Faci l i t ies, updated and effect ive December 11,2007 ,  ident i f ies three types of inspect ions:
comprehensive, monitor ing, and HACCP compliance. Regulat ion .30, Food Service Faci l i ty-Types and
Frequencies, specif ies that the HACCP conrpl iance inspect ion is conducted as a part  of  the comprehensive
inspect ion.

The HACCP compliance inspect ion conrponent of the conrprehensive inspect ion consists of- :
1.  Inspect ing for compl iance with HACCP plan requirements, e.g. content and accessibi l i ty.
2. Comparing the HACCP plan on site to the current n1enu.
3. Evaluating the food preparation in progress to ensure that each CCP:

a. Is properly identified;
b. Is monitored according to the procedures contained in the HACCP plan; and
c. Has a corrective action that is implenrerrted according to procedures contained in the IJACCP plan.

4. Verifuing the accuracy of the procedures used to monitor each CCP.
5. Taking action, where needed, to enforce compliance rvith the existing HACCP plan, or to ensure it is

updated to accurately reflect current food preparation processes. RegLrlation .33 (E & F) includes specific
HACCP p lan  requ i rements .

Under the previous COMAR regulat ions I  0.  I  5.03. I  8 and .  1 9, an ini t ia l  hazard analysis and an update were
required every five years. Previous inspection procedures for the hazard analysis required advanced notification
of the owner, operator, or nranager of the hazard analysis evaluation. The current HACCP Cornpliance Inspection
does not follow the aforementioned requirements and shall be conducted with the frequency set forth in
Regulat ion.30. No advanced not i f icat ion is required forthe HACCP compliance inspect ion component of the
comprelrensive inspect ion. Al l  f ive elements l isted above for the HACCP conrpl iance shal l  be completed at the
t ime of the comprehensive inspect ion. Inspect ions shal l  be performed in cornpl iance with the general  procedures
of Regulat ion .29, and observat ions docurnented on the inspect ion report .

This memorandum wi l lbe placed on the Retai l  Faci l i t ies page of the Off ice of Food Protect ion Website at:
ht tp: / /u,wrv.cha.state.md.usiot 'pchsi t -c iretai l .htnr l  .  Any quest ions regarding this document should be directed to
the Divis ion of Faci l i ty and Process Review at 410-761-8400.
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